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She Cook~ 
by R uth Anderson 
Technical Journalism Sophomore 
A VARIETY of experiences have taught Miss Lenore Sullivan of the Department of Insti-
tution Management of Iowa State, the techniques of 
quantity cookery. 
"We always had to cook in quantity at home, it 
seemed," said Miss Sullivan. "I grew up on a ranch 
in Montana and you can imagine how much food 
we had to prepare for father, three hearty brothers 
4nd sometimes several ranch hands." 
Camp Dodge cooking 
One of the experiences she remembers best in 
quantity cookery is the time she spent planning and 
cooking meals at Camp Dodge near Des Moines in 
1945. About 450 engineering students and faculty 
lived there because of the over-crowded conditions 
on the Ames campus of Iowa State. 
"We served meals in barracks much like the army 
uses and cooked on old fashioned coal ranges. There 
was a definite lack of equipment for serving that 
many people three times a day. It was a challenging 
situation since the dietary needs for all ages had to 
be met from the smallest child to the oldest faculty 
member. It was a most interesting experiment 
especially in group living," said Miss Sullivan. 
File for 50 
Miss Sullivan's activities with foods are not all 
confined to cooking, and her Quantity Recipe File 
which she wrote has been reprinted six times. This 
file helps to standardize food production in quantity 
and each of the 445 tested and proved recipes is 
standardized to serve 50 people. 
Each recipe in the file has been tested for uniform 
results and has passed the test of actual application 
in the Institutional Tea Room at Iowa State. In-
gredients are listed in both weight and measures and 
are conveniently listed in the order of using. 
Master mix 
Another one of Miss Sullivan's interests is in the 
field of perfecting a master-mix which could be used 
to prepare cakes, hot breads and cookies. The idea of 
master-mix originated at Purdue University under 
Miss Gertude Sunderlin. The Department of Insti-
tutional Management here at Iowa State became in-
terested in working out an all-purpose mix in quantity 
from this formula which had been published in a 
women's magazine. This was done in an institution 
experimental cookery class. 
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There was soon a demand for the mix in small 
quantity, too, so again experiments were made with 
the new all-purpose quantity recipe until it was re-
duced to a basis of two quarts of Hour which seemed 
to be a practical amount for home usc. 
Miss Sullivan is very interested in teaching. "We 
have one class here at Iowa State which I think is 
unique in its purposes o[ acquainting the girls with 
some of the unusual foods ... sectional foods , foreign 
foods and party foods. We do this type of thing in 
the catering class which is required for all institu-
tional management majors," com men ted Miss Sull i-
van. 
Recently this class planned and served a buffet 
dinner for graduate students and faculty, featuring 
foods of the southwestern parts of the continent. The 
menu included enchiladas, tacos, frijoles, chile con 
carne, tossed salad, lime sherbert and Mexican choco-
late. 
"'1\Te teach our girls to cook in a BIG way," sums 
up the interests and successes of Miss Sullivan. She 
has come a long way since she began cooking on that 
ranch but she still has that same love for cooking 
she had then. Her many accomplishments in the 
field of foods prove this. 
In addition to the parties featuring regional foods, the catering 
class prepares pre-theater dinners held before Iowa State Players 
productions. Class is conducted in the institution management 
kitchen, which features the latest stainless steel equipment 
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